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AMERICAN PRINTING 
HOUSE FOR THE BLIND 


TABLE OF CONTENTS 
Introduction 
How Learning Occurs 
EATING SKILLS 
List of Skills Covered 
Restaurant and Table Manners: 
Orientation to seat and dining table. 
Posture at table. 
Chews bite-sized food thoroughly with mouth closed. 
Engages in appropriate conversation during meal. 
Asks to be excused from table. 


Orders food from a menu or places that deliver. 
Pays for food including the tip. 
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Serving & Passing Skills: 


> Serves self food items Cuses clock method). 

> Serves self drink items Ccold and hot beverages). 

>» Passes food to others properly. 

» Locates, differentiates, spreads, and seasons foods. 
> Places serving dish and remembers placement. 

>» Makes own selections from a buffet table. 


Silverware Skills: 


> Knowledge of table setting. 

>» Proper use of spoon. 

> Proper use of fork. 

>» Use of knife for cutting. 

> Use of Knife or food item as pusher. 

> Use of two appropriate utensils for eating a food. 
> Silverware in 4:00 position on plate when finished. 
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Special Hints 
Bibliography 
Appendix A--Checksheets for assessment. 


Appendix B--Eating aids for multiple 
handicapped students. 
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INTRODUCTION 


This handbook is for regular classroom Home Economics 
Teachers, and for Itinerant and Resource Teachers. 
Techniques of teaching daily living skills for the blind are 
an essential component in the academic curriculum for 
preparation for future independent living. These skills 
must be addressed at home, at school, and in society through 
Rehabilitation Programs. It is everyone’s responsibility 
that exposure to these skills be available on an on-going 
basis and taught to mastery level. 


Daily living skills cover a wide range of areas that 
include eating, food preparation/cooking, grooming, clothing 
care/sewing, home maintenance, and resource management. 
These skills ranges from beginning self-help or early 
dependence to total independence. The age level for these 
skills range from birth to adulthood, but in this handbook 
the focus is on the middle school through high school age. 


Currently, these skills are often considered as 
"frills" and some teachers and administrators question that 
these skills are a function of the school. To the sighted, 
these skills may appear to be superficial and elementary. 

To the visually impaired, who are limited in their ability 
to learn by visual observation and imitation, these skills 
are obstacles to independence unless specifically taught and 
mastered.(€1., p.38) 


Education and training to teach these skills stems from 
one’s own background experience, Home Economics Classes, or 
experiences in community groups such as Girl/Boy Scouts, or 
4-H. All these skills are approached from the visual level, 
and from that premise we approach teaching the skill. This 
is where the problem of gaps in communication with the blind 
begin, giving the teacher feelings of frustration in 
teaching these skills. 


A Home Economics teacher’s concern about having a blind 
student in a Home Economics Class is understandable because 
of the fear of safety around heat and during cutting in food 
preparation. With the confidence gained through techniques 
both the teacher and student will feel comfortable in new 
situations. 


Adaptations and techniques are the answers. These 
adaptations and techniques are not taught in structured 
classes; they must be gleaned from exposure to adapting 
blind adults and rehabilitation textbooks for techniques and 
adaptations. (See possible resources at end of handbook.) 


Digitized by the Internet Archive 
in 2018 with funding from 
American Printing House for the Blind, Inc. 


https://archive.org/details/techniquesadapta00jane 


Visually impaired students need to be taught skills 
using specialized or adapted skills and equipment depending 
on their level of visual functioning. The students need to 
be able to make simple adaptations in order to function 
independently and with comfort in a variety of settings and 
Situations. ¢€2., 6.1, p. 17) 


These techniques are representative, and are not 
all-inclusive. The directions given are for a right-handed 
person. Modifications would also need to be made for a 
student with an additional disability that interferes with a 
particular activity. The male pronoun was used throughout 
this handbook for simplication, even though femaies wil! be 
performing these skills as well. ¢€3., p. 10) 


One of the most useful skills students can learn is 
labeling. Braille labels can be made by the student and 
used to identify clothing, cans of food, household 
chemicals, and other objects. (4., p. 118) 


My hope is that the compact format of this handbook 
will be useful to those teaching the blind daily living 
skills and will melt some of the frustrations they will 
encounter. The creative approach to dealing with problems 
of individual student needs is what is so exciting about our 
profession. Creating new alternatives and approaches in 
teaching a skill is a challenge; we are never sure what 
approach will finally Jell into success. 


Happy exploring. 


Jan Crawford 


August 20, 1993 


HOW LEARNING OCCURS 


The brain is similar to a computer which has a CPU 
€Central Processing Unit) that takes in data and then 
outputs the data after processing it. The brain handles 
information gained through the senses for output into 
action. The "central sense" is the headquarters for 
storing, sorting, discriminating, categorizing and 
eventually, using information for application. 


The “combination of senses" creates the action of the 
body in motion using motor memory (muscle memory) and 
spatial relations (space and pattern discrimination). 
Visualization occurs in the mind from either generalization 
of previous experiences or mapping. This is like a computer 
monitor with the brightness turned off; the information is 
there, but cannot be seen. This information is accessible, 
but through other modes. (C(5., p. 117-122) 


Modes of inputting data (¢5., p. 105-116) 


1.> Hearing 
a. Recognition and identification of sounds 
b. Discrimination of sounds 
c. Localization of sound 


2.> Smell 
a. Orientation and mobility 
b. Identification 


3.) Taste--discrimination of taste sensations (sweet, sour, 
salt,-and bitter). 


4.) Equilibrium sense--perception of balance (feeling of 
security), sense of turning or direction. 


5.) Touch--combination of touch senses (Somesthesis) 
a. Perception of pressure and pain. 
b. Perception of warmth and coolness (temperature). 
c. Perception of movement of body ¢Kinesthesis). 
d. Perception of three-dimensional form (Stereognosis) 
This includes braille reading. 


It is through these other senses, omitting the visual, 
that adaptations and techniques are successful in teaching 
daily living skills to the blind. For example, a blind 
student knows when the water is bolling in a pot; by using 
his hearing he can hear the rolling bubbles breaking the 
surface of the water. Also if careful, the student can feel 
the steam above the pot. 
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The process of teaching for learning is both a science 
and an art calling for breadth of knowledge and experiences 
as well as the ability to give mature love. It requires the 
abllity to give support and to withdraw it at the right time 
and in the right way; all support must be “support toward 
independence." The total program should be a delicately 
woven pattern of skills and attitudes for the benefit of the 
total person. (¢(5., p.96) 


The loss of techniques of daily living skills forces 
dependence; it is this dependence and the embarrassment it 
engenders, as well as the constant repetitious reminders of 
blindness itself, that causes much emotional pain. With 
this loss, the blinded person dies to self-sufficiency, to 
adult responsibility. ¢5., p. 44) 


The measure of true maturity and of true independence 
is the degree to which we can accept dependence when it is 
forced on us. The person who achieved something of the 
balanced maturity of true independence can readily accept 
the dependent situations which come in every life. (¢(5., p. 
66) 


Students need to recognize when and how much assistance 
is needed. Seeking, accepting, and/or refusing assistance 
is part of life. Graciously receiving necessary help and 
-graciously refusing all other help is a mark of maturity. 
Cl 4P 
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EATING SKILLS 


Major skills which should have already been developed 
include: sucking, swallowing, chewing, finger feeding, 
eating with a spoon, drinking with a cup, using a straw, 
eating with a fork, cutting with a knife, pouring liquids 
from a container, and exposure to some table manners. (6., 
p.157) These entry skills and an understanding of the value 
of mastering each daily living skill needs to be reinforced 
for social acceptance. 


A constant reference is made to the "clock method" for 
orientation to objects on a plate and around the plate. 
This is merely the visualizing of a clock face onto a dining 
plate and that area around it, which allows the sighted 
companion to assist the blind student in finding his food 
and other items in the eating situation. (3, p. 10) If the 
student doesn’t know the positions of the clock, a teacher 
can use top Caway from student), bottom Ctoward student), 
left, and right sides of the plate. 
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LIST OF SKILLS COVERED 


Restaurant and Table Manners: 


Orientation to seat and dining table. 

Posture at table. 

Chews bite-sized food thoroughly with mouth closed. 
Engages in appropriate conversation during meal. 
Asks to be excused from table. 

Orders food from a menu or places that deliver. 


Pays for food including the tip. 


Serving & Passing Skills: 


Serves self food items Cuses clock method). 

Serves self drink Items (cold and hot beverages). 
Passes food to others properly... 

Locates, differentiates, spreads, and seasons foods. 
Places serving dish and remembers placement. 


Makes own selections from a buffet table. 


Silverware Skills: 


Knowledge of table setting. 

Proper use of spoon. 

Proper use of fork. 

Use of knife for cutting. 

Use of knife or food item as pusher. 

Use of two appropriate utensils for eating a food. 


Silverware in 4:00 position on plate when flnished. 
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RESTAURANT AND TABLE MANNERS 


CAdaptations and techniques from 3., p. 14-39; 7., p. 82-90; 
So, p. 290-291," and’) 1., p. 40-41. 


1.) Orientation to dining table, seat, and place settling. 

The student should be shown a method of approaching the 
table. He will practice approaching the table with one arm 
in a natural position down and slightly in front of him so 
that his fingertips will locate the edge of the table, and 
trail the table to locate the chair. When seating himself, 
a comfortable distance from the table will be established 
with both sides of the body equidistant from the table. Any 
adjustments necessary will be made in order to be in 
alignment with the place setting. 


To systematically investigate the table setting, the 
student will practice using the following trailing 
technique: the hands will rest lightly on the table with 
the fingers curved in a relaxed manner and in contact with 
the surface of the table. Slowly and systematically the 
china, glass, and flatware in the place setting will be 
located and identified. 
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The same trailing technique will then be used to locate 
Items such as salt and pepper in the common area of the 
table. The little finger will be extended down from the 
base of the object to check for available space prior to 
setting it down. 


A safe method of returning a coffee cup to the center 
of the saucer will be demonstrated and practiced. After 
using kinesthetic memory to relocate the saucer, the middle 
finger of the holding hand willl be extended so tnat the tip 
of that finger touches the bottom edge of the cup. When the 
student feels the center ring of the saucer, he will 
withdraw the finger and set the cup down. 


2.) Posture at table. 

The student will sit up straight in the chair, back 
squared against the chair back and feet flat on the floor. 

A way to promote good posture is to pretend that a string at 
the center of his head is holding up the head of the 
student. If he has long hair, gently pull up a strand to 
Give the student the effect of aligning his body. 

The trunk of the body is leaned forward so that the 
mouth Is over the plate. Elbows should be off the table 
when eating, to give adequate room to the person next to 
him. ~A napkin should rest in the lap and used when needed 
to keep fingers and face clean. The napkin stays in his lap 
until the end of the meal and he is finished eating. 


2is7O{ Gc? beau of .cens- A ite 


Bic ers: phereh boos ebieesee -oFn!q-943 Teva eh 


edd 0 s5 36 bein ens Ai ye: 
on? mov! dwob bebdstes ad hited 5 
oi witgq sbege @fedal inves s63 ‘eats. 


* ~ ow oD 4 ‘2 bod am i682 A 
sEIa b bs wap od tf iw asoose end 


i9Duee at sisoais7 03 yoor sitetieserls ont 
ts s3) wi tt Bc. oni ted 242 %9 y8egnLT~ 


> she 1) etrtgvo? repmld tadd to © 
e°i1 1ees eft? etest Inepwdg 
$$ jee bas itsg01? eff weabasio 
2" 
7 i 
so ORES . ee 
re | 
\ — - -_ v4 
p a — bat ad 
~ a. <r a 
' Z sal igs 
—y — er 3 
Whar. 1 ews 
Ws 
-s!d6% 35 swisod ‘.§ 
" ifeleite qu zie fliw tnebuse edt 
t ject bas dxosd sisdy ang Jenises be 


me ‘etc oJ 3 siutaod boop SI 6MO7G o2 ¥ } id 

es eA? qu onlibian ei..béed BIA 30 ydeEe oS 

ijG 5 Gu plu ylbineme 63 1. gaa) ser of 2] of 
e — : ‘ 


-YCod @in gilapils to Joe3ie ef? tonebuse on 
lad? o@2 Giswnet beosgei ef ybod 6dzd to anuad 


iin 
liven | re Yee” ‘ent «3 hess Sseupeba a Be oo ph 
: w. BSE ) RAB es! ‘ef? mi 1269 bivovie nl xe nae 
my © he ad eqan sd? ~oibels ene* bas esesenl® 4 
ijos befitivi@ e214 od bak. Isom ons 20; io 3 


r 


3.) Chews bite-sized food thoroughly with mouth closed. 

Utensils are used as an extension of the hands of the 
student in order to identify food items, the size of food to 
be placed in the mouth, the amount of food left on the 
plate, and to determine their placement on the plate. By 
touching the food with two utensils to determine the above, 
one does not need to touch the food with fingers. In 
addition to the cues of size, shape, texture, and 
consistency, the student should be encouraged to use his 
sense of smell! to assist in food identification. 

A student should be given feedback on how chewing with 
the mouth open looks to others, and encouraged for social 
acceptance to practice closing his lips. Placing a finger 
on his lips when practicing this skill can encourage the 
beginning stages of a habit, and build an awareness of how 
his lips feel when his mouth is closed. Emphasis on not 
talking with the mouth full should be stressed. Also he 
should swallow what is in his mouth before putting more in 
when eating. 


4.) Engages in appropriate conversation during meal. 

The student should not engage in monologues, use 
profanity, use languages everyone present cannot understand, 
and leave out members of the group when eating at the table. 
He should avoid conversations which attack religions, 
nationalities, races, or political parties. Descriptions of 
his illnesses, operations, or bodily functions at the table 
should be discouraged for they would not be appetizing to 
othnersaruG?. mep — 15) 


5.) Asks to be excused from table. 

When the student finishs eating and wishes to leave the 
table before everyone else does, he should ask to be excused 
by saying, "May I please be excused" or "please excuse me". 


6.) Orders food from a menu or places that deliver. 

Recognition of the approach of the waiter or waitress 
can be taught by listening for the approach or resting the 
arm casually on the edge of the table to feel the movement 
of air or the brush of the fabric. The waiter or waitress 
will identify himself/herself by saying, "May I take your 
order?" 


wi Dx] 
BY it 
A 
B ; EY 
4 4 
i x 
4 BA 
sé ff. 4 
is] iS] 


10 


OD 


oft tc ebnen 643 Fo Hobe 


sVoCcs oh onirmsteb of ai lienresy ged + an 
} 


.beeols novem Avie 


boot to srit of7% .gedi £ “>1 ©2 4 
als ao dys bor? to Date aoe a a ’ aoe a 
a .e%slq sit om Sqemecelea iiedg mrs: >, 
at eves" : aijiwv bom? adg A2v93 o? ht 
one .<o0n7%e0 (eats ,oale So p thei 
lA emu oF edie ie @ olvuode sJmebuge of ” om 
noijseoi si: a boot ni Jeiees. os} sr 
0 19 wor no > est nevi oa hb a 
7 * Tot Sfe1ve 008 Bos .etento od Beeet 
a ioe i 691! gid ornlesis eol7oe70 of ome: 
ets um ilim@e eis gonislieeig dete 
- WS nA Gilud bis , Sided 6 to esgese 
ae seo 's 2! diver eid nett tone i 
f oe! Leesevd3e «9 bivene | let Aguom ed Asis ents 
sya | Jug @wISt oe on eid nl el gerw vol iswe bie 
‘hides i ay 


deersecd ih lee 
inert om ay 


5 oe, 4? 
sa7evn0>D sisi 2qoigqds nl papepoll - 
r 3a essgns jon bivode Jnsbuge one 
vee enOyIeve Sepsupas! seu .eet 


is netw avovw oft 20 Be xedmem Jao evael 

943974 Malaw BnoltseIevaAos biavs divode ‘ 

ituey fanlilieg ae .pesss .esisi teas 
IT ibecd 3c ,enolis ze 30) , soeesatt| alt 

OlVow Yorns Io7 DeOs Who Deis od bfyuots. - 
‘Ai .9 ,..@)  saense 


ius3 mos) beoevwoxs ed oF eeted 8 
rs | 276 oniss efelidal? Jjnebuse ait non 


' mie = 260bD e@  snoyieve ese 70 ied 
imx® se6eig" to “besevoxe sd sessiq I ys"  eni va ' 


Liem J ) esoslg 30, vnem A MOT? FOO} e1sba0 6 

, yO sstlsv en3 to 1996 9719 +2 noi *ingosed : 
[ni 2ee% Wo Aocoi1ggs ed 367 BAlnese!i va acitete oa 
svon e807 981 OF sidss e423 FO egbe sd? no vil sues 


ee silaw snmT .919062 ony 6 chevod wit? to 11s & 
; ~Bnlyse va tisevet\ilsemin yiisqedl 


nls 


“ 


7F v 
"92> 
en oe 
4, 


nr 


P= t 
= bs 


The student should ask for assistance by inquiring as 
to the specialty of the day, stating a preference for a type 
of food, asking the waiter or his companion to read the 
selections under his preference, and inquiring if the 
selections named are a la carte or complete dinners, and 
asking prices. 


When ordering by phone be sure to have al] information 
ready before placing the call--what you want to order, 
directions for delivery, and how payment will be made. 


You might want to check the specials before placing an 
order. If using a coupon, be sure to tel] the person taking 
the order so that the amount is figured in the total. 


7.) Pays for food including the tip. 

To receive the check, appropriately inquire from the 
waitress or your companion as to the amount of the check. 
Be sure to include a 15-20% tip to the amount if service was 
acceptable. The student can pay by cash which has already 
been identified and folded for identification or credit card 
if applicable. The student can use a signature guide with 
the help of placement by the waitress or companion, or if no 
Guide is available, the edge of the table could be used for 
a guideline. 


SERVING & PASSING SKILLS 


1.) Serves self food items Cuses clock method). 

Discuss the problems of serving oneself at the table. 
Examples are: placing some food items on top of others; 
spilling food while transferring it to one’s own plate; 
obtaining too little or too much; being served rather than 
serving oneself. 

To help himself from the meat platter, which has been 
set at the left side of the place setting, the student will 
take his table knife in his left hand and the serving fork 
in his right. With his knife he will locate a piece of meat 
which is entirely exposed and spear it with the serving fork 
or slide the fork under it. The meat will be transferred to 
his own plate using both utensils. Welght estimation will 
be used to judge an appropriate size portion. 
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When the food is passed to the student, the student 
should take the item nearest to him and the first one he 
touches with the serving utensil. The plate should be 
turned so that the meat is closest to them (6 o’clock), 
especially if the meat needs to be cut. The platter is then 
passed to his neighbor using the passing technique. In the 
event there is not sufficient room on the table, he will 
offer to hold it while his neighbor serves himself. 


The student will help himself to other foods being 
passed such as mashed potatoes and a vegetable. He will 
first put his knife in his left hand prepared to: (a) locate 
avallable space on the dinner plate; or ¢b) assist in 
removing food from the serving spoon, if necessary. Weight 
estimation will be his cue to judge the amount on the 
serving spoon. 

For loose foods, such as corn, green beans, or lima 
beans, the student will release the food from the serving 
spoon, turning the bow] of the spoon toward the center of 
the plate, simultaneously moving the spoon toward the rim of 
the plate. 

For such foods as whipped potatoes, or macaroni and 
cheese, the student will release the food from the serving 
spoon by placing the knife on edge across the top of the 
spoon between the bowl and the handle; then he will hold the 
knife in place and draw the spoon back. The food will] then 
remain on the selected spot. 
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To put gravy on mashed potatoes, a ladle will be used 
rather than pouring from a gravy boat. 


When possible, the best anchored food, like mashed 
potatoes, should be at 11 o’clock Cor at one o’clock for 
left-handed persons) so that the vegetables and other foods 
can be pushed against the anchored food. 

Student should check the area around the plate 
periodically for spilled food. 


2.) Serves self drink items (cold and hot beverages). 

When pouring cold liquids, emphasize using the 
following primary cues: temperature, weight, and sound 
change recognitions. An example would be pouring milk from 
a guart carton into a glass. It will be stressed that 
efficiency is possible by: (Ca) holding the glass with the 
thumb and index finger at the level to which the glass is to 
be filled; (b>) holding the glass and carton so that the 
hands are opposite each other; (c) tilting the carton toward 
the glass and sliding the glass upward against the side of 
the carton to place the rim of the glass at the bottom of 
the spout; Cd) listening for the pouring sound to diminish 
as the glass fills to assist in anticipating the thermal cue 
to stop pouring. This unlversal method is preferred over 
placing a finger over the edge of the glass because hot 


liquids will be used later, and this shows a more mature 
level of skill. 
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After proficiency 18 achieved in pouring cold liquids, 
experience in the method for pouring hot liquids is next. 
The student should verbally identify the sensory cues used 
in pouring cold liquids; then when pouring hot liquids, the 
student will substitute weight estimation for temperature 
change recognition. In practice, the student will stop 
pouring at a signal from the instructor. With practice he 
will be able to decide when to stop pouring based on his 


interpretation of sensory cues. Initially, a cup and saucer 
and a coffee pot filled with cold water is used. When 
skills are learned, hot coffee will be introduced. 


Systematically, the student will: Ca) position the cup 
and saucer on his left hand so that his fingers are under 
the center of the saucer for proper support and weight 
recognition; Cb) make required adjustments, if needed, to 
hold the cup level. Instructor feedback is important for 
the student to learn to compensate for any natural tendency 
to hold things on a slant; ¢c) with hands opposite each 
other, the student will tilt the coffee pot toward the cup 
and slide the cup and saucer upward against the side of the 
pot. When using a pot with a projecting rim or collar he 
willl stop when the rim of the cup touches the lower part of 
the rim of the pot. This will assure pouring into the 
center of the cup. When using a pot with a spout, the 
student will stop when the rim of the cup touches the edge 
of the spout, then slide the cup downward about one inch; 
€d>) remove the pot from contact with the cup by 
approximately 1/8 inch and pour. (This takes much practice.) 
Ce) listen for the pouring sound to diminish as the cup 
fills to help to anticipate the welght cue to stop pouring. 

At this time it is logical to give instruction in 
adding cream to beverages. The student will gently touch 
the cream pitcher to the side of the cup. He will pour with 
a smooth, steady motion by tipping the pitcher to a 90 
degree angle over the cup and back immediately if just a 
small amount of cream 1S wanted. However, if coffee or tea. 
is preferred very light, the pitcher will be held in the 
tipping position for a count of one or two. 
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To add sugar to beverages, the student will: Ca) gently 
tap the handle of the spoon against the edge of the bowl to 
remove excess before removing the spoon from the bowl; (Cb) 
locate the side of the cup with the tip of the extended 
little finger of the hand holding the spoon. The student 
should hold the spoon so that the handle is directly over 
the little finger which places the bow] of the spoon over 
the center of the cup; (c) add the sugar to the coffee by 
turning the spoon just with the fingers. C¢Turning the hand 
will generally result in most of the sugar going into the 
saucer.) 


3.) Passes food to others properly. 

The student and the instructor will discuss problems 
.the student has recently had in passing food to other people 
at the table. Examples are: setting salt and pepper 
shakers on the tips of forks; placing a basket of rolls on 
top of other serving dishes; complete avoidance of passing 
food at the table. 

The initial experience for developing the passing 
technique is usually that of passing salt and pepper 
shakers. The instructor will explain the passing technique, 
emphasizing that it is easier and safer for the blind person 
to receive the shakers by having them placed on the table 
between himself and his neighbor, and about the length of 
his fingers from the table’s edge. He can then trail to 
locate and pick them up. When passing he will do the same, 
first checking for available space. 
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When passing platters or bowls of food items, the 
student willl turn the serving utensil toward the person he 
is passing it to and say, “Here is the....". (See picture 
on page 12.) If the person passing a dish does not tell him 
what it is, he should ask. 


4.) Locates, differentiates, spreads, and seasons foods. 

The student will be introduced to a systematic 
investigative procedure for locating and identifying a food 
on a plate. The fork will be held horizontally with the 
prongs up so as to touch but not spear the food. Starting 
at the six o’clock Cbottom) position, the fork will be moved 
in a clockwise Cbottom, left, top, right) patting motion and 
the various foods located, described, and identified. At 
this time cues which are most helpful will be noted for the 
particular food. In addition to the cues of size, shape, 
texture, and consistency, the student will be encouraged to 
use his sense of sme]! to assist in food identification. By 
learning these cues, the student will know whether he must 
cut, spear, scoop, or pick up the specific food. 

To differentiate between salt and pepper and to 
establish the pouring rate of a particular shaker, the 
student should shake a very small! amount of each into the 
palm of his hand and feel] it with his fingertips. The 
textural and weight differences between the two will be 
noted. The procedure should be repeated until consistent 
accuracy in differentiating has been achieved. In seasoning 
the entire contents of a container, one hand will rest on 
the outer edge for spatial awareness. Examples of 
containers the student might want to season would be a salad 
in bowl, a side dish of vegetables, or a glass of tomato 
Juice. (See page 23 for special hints on using salt and 
pepper.) 

In seasoning one of several items on a plate, 
previously learned skills will be employed to systematically 
locate the item. While holding the fork with the prongs 
resting on approximately the center of that food for spatial 
awareness, the seasoning should be applied. 

Note: It should be pointed out that the same technique 
can be used to locate a finger food which is on the same 
plate with a non-finger food. An example would be to pick 
up a pickle which is resting on a plate next to a portion of 
potato salad. (See special hints on page 24 on condiments 
in special containers.) . 
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The student and the instructor should discuss problems 
the student has had in obtaining appropriate amounts of 
spreadables from serving dishes. Examples of possible 
spreadables the student might use would be a stick of 
butter, a bowl of mayonnaise, cr a bowl of jam. 

Experience and practice snould be provided in obtaining 
appropriate portions of hard and soft spreads from serving 
dishes. Emphasis should be placed upon using systematic 
investigative procedures to: ¢€a) locate the serving dish, 
(b>) use a knife or spoon to determine position and/or size 
of the spread, (c) cut or scoop the spread and determine the 
amount obtained through weicht recognition, ¢€d) if the 
spread is hard, such as butter, use the fork as a back-up 
tool to obtain it, Ce) transfer the spread to the plate 
using the free hand to relocate the plate. 

Experience and practice should be provided in using the 
edge-to-edge method of spreading: (a) break a moderate size 
portion from the bread, (6b) hold that piece on the butter 
plate between the thumb and Index finger, (c) cut a portion 
of butter which is on the plate and transfer it to the edge 
of the bread nearest the index finger, ¢d) firmly deposit 
the butter by pressing it against the bread, and ina 
scraping motion, release it from the knife, Ce) spread 
toward the thumb. This procedure is repeated until the 
entire slice of bread has been buttered. 


Experience and practice in using the radial method of 
spreading should be provided: Cad break a moderate size 
portion of bread, Cb) hold that piece on the edge of the 
plate between the thumb and index finger, (c) scoop a 
partial spoonful of jam from the portion on the plate and 
transfer it to the center of the piece of bread, (d) spread 
it with the bottom of the spoon in a systematic, clockwise 
fashion to the edges of the bread. The procedure is 
repeated until the entire slice of bread has been spread. 
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5S.) Places serving dish and remembers placement. 

This procedure is the same as placement of the salt and 
pepper shakers (See above number 3). To remember where one 
placed a serving dish, the student should make a mental map 
of his place setting and the area around it. If possible, 
placement of serving dish at 12 o’clock would be easy to 
remember. 


6.) Makes own selections from a buffet table. 

The student should discuss with the instructor recent 
experiences and problems he may have had at buffet service. 
Example: Remaining at the table while his companion 
arbitrarily selected foods and served him from the buffet. 

The many possible table settings for a buffet and 
procedures for going through the buffet line should be 
discussed. The instructor should explain that the essential 
criteria for serving himself is that there be sufficient 
table space between serving dishes to allow trailing from 
the edge of the table to the dish of his selection. 
Therefore, the student should first inquire from a waiter or 
companion the physical arrangement of the table. If there 
is not adequate trailing space, he will accompany the waiter 
or a companion making his preferences known as they pass. 
along the table. 

If there is adequate trailing space, the student will 
be accompanied by a waiter or companion, told what food is 
on the table, given direction for locating it, and serve 
himself. When serving himself, the plate will be held above 
and slightly over the rim of the serving dish to eliminate 
the possibility of spilling food on the table. The clock 
method should be used in apportioning the food. 
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SILVERWARE SKILLS 


1.) Knowledge of table setting. 

Practice in table setting can be done at anytime, for 
no food is needed. A raised line outline of a setting in 
string or yarn can by traced off for a guide in the form of 
a placemat and then laminated for practice in placement of 
items. As soon as the student knows the correct placement, 
the instructor can remove the guide and continue to 
practice. Using a placemat can help in keeping items close 
together. If some vision is available, a placemat of 
contrasting color helps in telling the difference from the 
table and the placemat. 


2.) Proper use of spoon. 

The most common difficulty in using a spoon is when 
trying to establish a more mature method of holding the 
spoon. The following technique would be used for the fork 
as well: Ca) have student point his index finger as if he 
were pointing to something or playing like his finger was a 
gun €b) place handle end of spoon with the bow] of spoon 
facing up, in between the thumb and the base of the index 
finger, c) place the thumb down on top of the spoon handle, 
€d> curve index finger around the bottom of the thumb to 
secure the grip, Ce) the bottom three fingers curve gently 
around toward the palm to support the bottom of the spoon 
handle. 


3.) Proper use of fork. 
Same as above in number 2. Be sure the tines of the 
fork are facing up when placing it into the hand. 


4.) Use of knife for cutting. (CSee page 23 for more hints.) 

The continental method of cutting foods is a socially 
acceptable technique in this country as well] as abroad, and 
it ls also one that can be easily mastered with minimal 
practice. The student should be encouraged to recall recent 
experiences of cutting and eating meat in the American style 
so that he can analyze why that procedure often caused 
rather than solved his problem. 

A method of accurately identifying the cutting edge of 
the knife is as follows: €a) while holding the knife by the 
handle in the right hand, ¢b) trace both edges of the blade 
with the thumb and index finger of the same hand, (c) the 
outward curve should be identified as the cutting edge. 
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The student should be encouraged to form the habit of 
always setting the knife across the top of the plate with 
the cutting edge toward him to eliminate the need to examine 
the knife except at the beginning of the meal. 

In preparation for cutting and eating food, the student 
should practice holding and raising the fork to his mouth in 
the continental manner, which provides ease of movement and 
good control. The fork should be held in the student’s left 
hand with the prongs pointed downward, the handle cushioned 
in the palm of the hand, and the index finger extended along 
the back of the handle with the tip of the finger resting in 
the curve just above the prongs. Practice should be given 
in holding the fork, moving it to the plate as to secure 
food for cutting, and raising it to the mouth without 
changing the grip or turning the wrist. 

Ideally, when cutting meat, it should be placed at the 
6 o’clock position to eliminate cutting across other foods. 
If necessary, the student can turn his plate. He will spear 
the meat about 1/2 inch from the left edge of the plate, cut 
across the slice about 1/4 inch to the right of the fork 
Cbehind it), and listen for and feel the knife contacting 
the plate during the cutting. When the cut is complete, the 
knife will be placed flat on the large piece of meat to the 
cight holding it in place while the fork is raised. This 
indicates whether the piece is completely severed and 
eliminates the possibility of raising the entire portion. 

If it is not, the tug on the fork will provide feedback that 
more cutting must be done. The fork will be held in the 
same manner as explained in the paragraph above to eat the 
meat. Visualization of the meat should be encouraged as the 
student cuts the remainder, tactually determining the 
constant change in size and shape. 
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With bone meats, such ag chops or steak, the student 
will locate the bone with the knife and fork and turn the 
meaty portion toward himself. The meat will be held 
securely with the fork, cut in its entirety from the bone, 
and treated as boneless meat. 


With foods which require cutting, but which do not have 
the solidity to stay on the fork, the student should slide 
the knife under the cut pieces and gently push it upward on 
the prongs to fasten it securely to the fork. This 


technique may be applied to eating thinly sliced meat, such 
as cold cuts, lettuce, and some crisply cooked vegetables. 


5.2 Use of knife or food item as pusher. 

The back-up technique has a three-fold purpose: ¢a) it 
maintains the separation of the various foods on the dinner 
plate so that each mouthful may be chosen, (b) it controls 
the amount of food on fork or spoon, and (c) it prevents 
pushing food from plate to table. It may be explained as 
one utensil acting as a wall against which food is scooped 
or speared. In general, the knife is used as the back-up 
utensil for food on the dinner plate, and the spoon or fork 
for desserts such as apple cobbler, layer cake, and molded 
salads. 

The back-up technique should be practiced using the 
knife and fork to eat such items as peas and potatoes which 
are on the same plate with meat. To do so, the student 
should, for each bite, locate the portion with his fork, 
place his knife horizontally in front of the fork, and scoop 
under the peas until the fork touches the knife. The food 
then could be raised against the knife and then conveyed to 
the mouth. 
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Practice should be provided in using the knife as a 
back-up tool for those foods which require spearing, such as 
string beans. Locating the beans on the plate, the knife 
will be placed diagonally across the tip of the fork to act 
as awall. After the beans are speared, the fork is brought 
in contact with the knife to secure the beans. (See page 24 
foc special hints on pushers.) 


6.) Using two appropriate utensils for eating a food. 
Practice snould be provided in using the fork and the 


soup spoon for eating spaghetti. Using these utensils to 
wind the spaghetti on the prongs of the fork has proven most 
successful. Emphasis should be given to (a) bringing the 


tip of the fork in contact with the bowl of the spoon rather 
than in contact with the plate to prevent obtaining an 
excessive amount; (Cb) stopping wnen there is no longer a 
resisting pul! on the turning fork. 


iv 


The 


for 

slippery or oddly-shaped foods, such as a canned peach half, 
pineapple slice or frozen ice cream, while cutting a portion 
of that food with the edge of the spoon. This method works 
especially well in small bowls. 
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7.) Silverware in 4:00 position on plate when finished. 

When the student is finished eating, all silverware 
should be placed together with the handles toward the 
outside of the plate and the blade, bowl, and prongs toward 
the middle of the plate at the 4 o’clock position. By doing 
this placement, it will be easier to have control in 
clearing the table without dropping silverware all over the 
floor. At this position, it is easier to grab hold of the 
silverware as a unit for securing when being carried either 
by the student or the person clearing the table. 


SPECIAL HINTS 
Ci., p. 41 unless otherwise marked) 
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Place index finger on top of the knife to add 
direct pressure when cutting. This method also gives 
more control over placement of the knife and on where 
cutting takes place. 

When cutting with a fork, a bite-size piece can be 
determined by rolling the fork from the edge of the 
food a i80-degree turn, and then cutting. When cutting 
with a knife, a bite-size piece is anchored with the 
fork and then a half-circle is cut around the fork. 
Then the larger piece is anchored with the knife while 
the bite is pulled away with the fork. Always cut 
behind the fork so the piece of food is then on the 
fork and ready to be lifted to the mouth. (8., p. 291) 


2. Keeping foods from spilling: 
While eating, foods are scraped to the center of 
the plate to avoid spilling. The dish must be held 


securely when applying any pressure, as in cutting with 
a fork. 


3. Salt and Pepper: 

Salt and pepper can be distinguished by their 
differences in weight or by shaking a little into the 
palm of the hand. Pepper has an easily identifiable 
aroma. To estimate the amount of salt being applied, 
food can be salted through the fingers, or the desired 
amount can be poured into the palm and then onto the 
food. Another way is to hold one hand slightly over 
the plate, palm down, and sprinkle the salt or pepper 
onto the back of that hand so that it filters through 
thes Tingers] /..0p..or) 
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Pushers: ; 

One may use bread or crackers as natural pushers. 
These may help in getting stubborn foods onto the fork 
or spoon. The piece of bread should be small enough to 
be inconspicuous, but large enough to serve the purpose 
of pushing the food without the fingers becoming 
solled. ¢€7., p. 88D 


Special Containers: 


Ketchup and mustard can best be handled in special 
squeeze containers, and syrup in syrup pitchers with a 
Slide action. The amount dispensed is estimated by 
tactile comparison of pressure exerted and quantity 
received. Cues such as the angle of the container, 
size of the opening(s), sounds of the ketchup as it 
comes out are also used. Spooning from a wide-mouth 
Jar may be easier. (8., p. 291) 

The student should locate the pump handle and the 
end of the spout by making a tactual survey before 
attempting to use a condiment out of a pump. Having 
located a spout, the student can hold food up to the 
spout without letting the food come into contact with 
it. The index finger of the hand holding the food can 
act as a probe by feeling for the spout while the other 
hand pushes the pump. A student may prefer to pump 
some of the condiment onto a small plate and spread it 
at the table with a knife. 

Smal] packages of condiments are often notched at 
one corner to indicate where to start the tear. This 
notch can be located tactually. When opening smal] 
packages of sugar, artificial sweetener, mustard, 
ketchup, or other condiments, a student should shake or 
squeeze the contents down into one end of the package 
and then hold the package over the food or drink before 
tearing it open. ¢€7. p. 88) 


The following checksheets can be used in assessment of 


eating skills: 


1. 
Se 
os 


Kansas State School for the Blind (12.) 

Texas School for the Blind and Visually Impaired ¢7.) 

Edmark’s Becoming Independent (A Living Skills 
System). ¢10.) 
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Most of the above information came from Techniques of 
Daily Living from the Greater Pittsburgh Guild for the Blind 
and since it is no longer available, I have permission from 
the current Director to use any or all of it as needed. 

This is the major source of the pictures and many of the 
techniques. (3.) 


Last, I included eating aids for the multiple 
handicapped student when regular dishes and utensils are 
hard to manipulate. The Rocker Knife in fig. 11 on page 132 
is excellent with a cerebral palsy student having difficulty 
cutting meat with both a fork anda knife. This is nota 
current catalog with current prices, so consult your locai 
Occupational Therapist for advice and a new catalog to 
order. Cii., pp. 128-135) 
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EATING SKILLS CHECKLIST NAME 


0 —Cannot Do DATE 

1 —Needs Supervision 

2 —Does Independently 

NA—Not Applicable COMMENTS-— 


TABLE MANNERS 


Finds own place setting 

Sits up straight 

Keeps elbows off table 

Keeps napkin on lap 

Uses napkin 

Chews with mouth closed 
Doesn't talk with food in mouth 


Takes small bites and swallows be- 
fore taking more 


Says “please” and “thank you” 
Asks to be excused from table 


SERVING 


Serves self 
Places food on plate in clock method 


Uses trailing method to reach for 
items on table 


Opens milk carton 

Pours from milk carton 

Pours from pitcher 
Differentiates salt from pepper 
Adds salt and pepper 

Adds ketchup and mustard 


Pours or ladies dressing or syrup ; 


PASSING FOOD 


Tells next person what is being 
passed 


Takes first item touched 
Takes item nearest self 


Passes serving dishes with fork or 
spoon handle toward next person 


Clears an area to place serving 
dishes on table 


Remembers where he placed serv- : 
ing dishes 
SILVERWARE 


Uses knife properly 
Uses knife for pusher 
Uses fork properly 
Uses spoon properly 


Places silverware in 4:00 position on 
plate when finished Bear 


Teacher GENERAL COMMENTS 
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Evaluation 


Age 
Group 


0-1 Year 


2-3 Years 


4-7 Years 
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No. 


Eating 


: IEP Generalized 
Skills ool vel copesence Use 


Feed himself with fingers.° Pea — ——— 


Drink from a cup or glass.* SS Sa! 
Accept a varied diet." | | — | — | 
Chew foods.” ee ce 


Scoop semi-solid and solid foods from a bowl and feed herself with a = 
spoon.* 


Differentiate food from non-edible items and non-edible parts of food.* —_ |; — 


Take bites from whole food items.* | | — | — | 


Drink liquids through a straw. See | 
Feed himself an entire meal using a spoon or fingers.* eS LSS) 


Identify and reject food that is dirty.” - | | — | — | 
Unwrap individually packaged foods.” | | — | — | 
Eat with a fork.* | | — | — | 
Chew food thoroughly." | [| — | — | 


Peel fruit by hand.* | fe eS] 
Eat a sandwich.” en a | 


Chew food with her mouth closed.* past |e Se] 
Use a spoon to eat soup. ae ae eid 


Use a fork, spoon, or fingers as appropriate for particular foods." Sa 


Locate all items at a simple place setting.* SES] 
Drink from a water fountain.* | = | — | — | 


Serve food from a bowl or platter.* | | | — | — | 
Locate a variety of foods on a plate.* | = | — | — | 
Use a knife for spreading foods." | | = | — | — | 


Use salt and pepper shakers.” | | — | — | 
Cut food with a fork or spoon.” ho FSS Tea 


Open easy-to-open containers of food or drink.” | | = sl 
Eat without being messy." Seas 


Use condiments from pump dispensers and packages... ; | [| — | — | 
Identify and avoid eating spoiled foods.* | | — | — 


INDEPENDENT LIVING - SELF-CARE AND MAINTENANCE OF PERSONAL ENVIRONMENT 


es oe erent re ne es fT tCi‘(_COC*SSELF CARE 


Evaluation Eating 
Age ; lEP Generaized 
Group No. Skills col Yea ompoiance Use 
30 Use apiece of bread or a knife as a pusher.* eS 
31 Use aknife and fork for cutting foods." aad a Ee 


32 Open a wide variety of food and drink containers.* So SS Tad 
Locate unusual items in place settings.* 


34 Obtain food from a variety of serving dishes.” | | — | — | 
35 Use avariety of condiments from different types of containers.* | | — | 


36 Demonstrate skill in eating unusual or hard-to-handle foods.*- ee ae | 


8-11 Years 
Ww 
ra) 


INDEPENDENT LIVING *- SELF-CARE AND MAINTENANCE OF PERSONAL ENVIRONMENT 


7 _ 7 7 
| — , preeinn | 7 a vs fT ae 


anil > 
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Se ey — ce i, ile aigelbe' oe 


ant 


—_—— 
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oe | a 
| 4 


a? ae 
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ae 


{ee eee 
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} 
oR 


-_ 


nnd aie. 


a Wat ee 

Jers ea be | = 
MTOM 216 I ee 
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Evaluation Eating in Different Settings 
ReteINo. Skills choot Year competence) “oeraized 


1 Follow the mealtime routine at home or in family-style settings.” | f|—|—| 
2 


Follow procedures in a school cafeteria.* | [| — ae 


Demonstrate an awareness of common procedures and accepted 
behaviors at picnics... 


4 Demonstrate an awareness of common procedures and accepted 
behaviors for eating at a restaurant. 


5 Ask about eating procedures at another person’s home, and follow 
them.* 


Follow all procedures at a variety of fast food restaurants.” | ff —— | — | 


6 
7 
8 Order food from places that deliver.* 
9 
0 
1 


4-7 Years 


8-11 Years 


Follow all procedures at restaurants having waiters or waitresses* 


12-15 Years 


Follow procedures in commercial cafeteria and buffet lines.* 


Invite another person to have dinner at a restaurant, and make all the 
necessary arrangements. 


Demonstrate the ability to adjust eating behaviors within a variety of 
situations. 


16-21 Years 


INDEPENDENT LIVING - SELF-CARE AND MAINTENANCE OF PERSONAL ENVIRONMENT 


Deda 
2.7.2 
2.7.3 
2.7.4 
2.7.5 
2.7.6 
2e/td, 
2.7.8 
2.7.9 
2.7.10 
2.7.11 
2.7.12 
2.7.13 
2.7.14 
2.7.15 
2.7.16 


Dining Habits 2.7.0 


Demonstrates correct table posture 
Demonstrates proper use of utensils 
Demonstrates proper use of cup or glass 

Uses napkin correctly 

Requests politely that others pass food 

Passes food to others properly 

Takes proper-sized portions of food 

Takes proper-sized bites 

Chews food thoroughly with mouth closed 
Engages in appropriate conversation during meal 
Uses spices and condiments 

Finishes meals before leaving table 

Eats meal in appropriate amount of time 

Takes balanced and complete meal when variety is offered 
Orders and eats food from take-out restaurant 
Orders and eats meals in public restaurant 
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APPENDIX B--EATING AIDS 
FOR THE MULTIPLE HANDICAPPED STUDENTS 
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